Another new Swans Down 
“Guessing-Gone” beauty! 


CHOCOLATE EGGNOG LAYER CAKE 


Preparations. Have the shortening at room temperature. Line 
bottom of pans with paper; grease. Use two round 8-inch layer pans, 
14% inches deep. Start oven for moderate heat (375°F.). Sift flour 
once before measuring. (All measurements are level.) 


Measure into mixing bowl: 
Y, cup shortening 


Measure into sifter: 
134 cups sifted Swans Down 
Cake Flour 
214 teaspoons Calumet 
Baking Powder 
¥, teaspoon salt 
1 cup plus 2 tablespoons Have ready: 
sugar 2 eggs, unbeaten 


* With butter, margarine, or lard, use 24 cup minus 1| tablespoon 
milk. With vegetable or any other shortening, use 74 cup milk. 


Measure into cup: 
* Milk (see below for amount) 
1 teaspoon vanilla 


Now — Swans Down’s “‘Count-Stroke” Part! 


1. Stir shortening just to soften. Sift in dry ingredients. Add milk 
and mix until all flour is dampened. Then beat 300 strokes by hand, 
or 2 minutes in mixer (at a low speed). 


2. Add eggs and beat 150 strokes by hand, or I minute in mixer 
(at a low speed). (Count only actual beating strokes or beating time. 
Scrape bowl and spoon or beater often.) 


Baking. Turn batter into pans. Bake in moderate oven (375°F.) 
25 minutes, or until done. 


Cooling. Cool cake in pans on racks for 5 minutes. Then loosen 
from sides with spatula, turn out, remove paper, and turn right-side 
up on racks to cool before frosting. 


Frosting. Spread with Chocolate Eggnog Frosting. 


CHOCOLATE EGGNOG FROSTING 


Melt 3 squares of Baker’s Unsweetened Chocolate in double boiler. 
Remove from boiling water. Add 14 cups sifted confectioners’ sugar 
and 2 tablespoons hot water; blend. Add 1 slightly beaten egg in 
two parts, beating well. Then add 4 tablespoons soft butter, 1 at a 
time, beating after each. Add 4 teaspoon rum extract, if desired. 


Swans Down’s Remarkable Guarantee 


It’s no accident that more women choose Swans Down than any 
other packaged cake flour in America. Swans Down cakes have such 
a record of success that we can give you this unusual guarantee: 


Double the cost of all ingredients back! 
Follow this ‘‘Guessing-Gone”’ recipe exactly— 
count the strokes if you beat your cake by 
hand, watch the clock if you use an electric 
mixer. Then if you don’t think your Swans 
Down cake is better than any similar cake 
you’ve baked with any other flour, simply 
write to us enclosing this guarantee, and we'll 
send you double the cost of all your ingre- 
dients! This offer expires December 31, 1950. 

3000-1906 


10 POINTERS 


to Perfect Cake 


1. Read the recipe carefully before you start. 
2. Have exactly the ingredients the recipe requires. 
3. Have shortening and eggs at room temperature. 


4. Use standard measuring cups and spoons. All meas- 
urements should be level. 


5. Sift Swans Down once before measuring. Spoon into 
cup lightly; don’t pack. Level off with knife. 


6. To beat by hand—tilt bowl and lift batter with vig- 
orous sweeping motion of mixing spoon around bottom, 
ending stroke with a forceful upward thrust. Count beat- 
ing strokes. With mixer, count minutes. 


7. Use the size and kind of pan specified in recipe. 


8. Give oven time to reach correct baking temperature 
before. putting cake in to bake. 


9. After baking required time, test by pressing top sur- 
face of cake lightly with finger. If done, cake should 
spring back and show no imprint. 


10. Follow directions for cooling and removing from 
pan. Cool completely before frosting. 


De you cool your cakes correctly? 


Let cake stand in pan 5 to 10 minutes. 
Always piace pan on rack to let air 
circulate beneath pan—or cake may 
steam. Caution: Don’t place oven-hot 
cake in draft. The cold air condenses 
steam in the cake. This makes cake soggy. 
It may make it fall. 


After cooling cake 5 to 10 minutes, re- 
move from pan. To do this, loosen cake 
from sides of pan with spatula. Then 
place the rack on pan and invert both, 
letting cake fall out on rack. 


Remove paper from bottom of cake. Then 
place another rack lightly on cake and 
turn cake right-side up onto the second 
cake rack to finish cooling. Cake can 
stand on rack for as long as 2 hours—after 
that it should be frosted or stored. 


This is No. 20 of Swans Down’s package inserts. Watch 
for new recipes when you open a box of Swans Down. 


HAVE YOU TRIED THE NEW SWANS DOWN INSTANT CAKE MIX? 


Makes all your favorites in a twinkling ©@ The only mix that gives you Swans Down perfection! 
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